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Reference manual section 5.1 Pre-milking, page 5-3
To ensure cattle are milked with clean properly functioning equipment, a pre-milking SOP is an important part of your CQM program. The SOP must contain enough information to ensure that a relief milker can set up the system to start milking in a manner that ensures the safety of the milk. You can use the Workbook (Chapter C- SOPs or Appendix I of this manual) to describe step by step the various actions that are taken on your farm during pre-milking.

Various elements recommended to be included in your SOP are listed below.  Your SOP should be posted in a visible location in the milk room or kept in a location easily accessible by all employees.

 FORMCHECKBOX 

Check the permanent and temporary records of treatment and ensure that all treated, lactating animals (and dry animals if they are housed with lactating animals) are located and have treated animal identification. 

 FORMCHECKBOX 

Check the herd for animals whose milk is unfit for human consumption (i.e., treated animals, colostrum, clinical mastitis, etc.). 

 FORMCHECKBOX 

Check milk contact surfaces for cleanliness. 

 FORMCHECKBOX 

Sanitize the surfaces regularly to minimize bacteria level on equipment surfaces. 
 FORMCHECKBOX 

(MAPAQ) Sanitize the pipeline between each milking and the bulk tank before the first milking to minimize bacteria level on equipment surfaces. 

 FORMCHECKBOX 

Wash your hands to reduce bacteria level on hands. 

 FORMCHECKBOX 

Check the milk temperature or inspect the empty bulk tank, specifically the interior, paddle, dipstick and outlet value for cleanliness once a week using a strong flashlight. Record what you see. 

 FORMCHECKBOX 

Check that the bulk tank is completely drained. This will ensure water is not being added accidentally to the milk and affecting the freezing point, and ensure cleaning/sanitizing chemicals are not being added to the milk. If the milk contact surface is unclean, refer to Chapter 10 for troubleshooting guides. 

 FORMCHECKBOX 

Close the bulk tank outlet valve and put on end cap.  Avoid contact with the rim or inside of the valve and cap with your fingers, as this will contaminate the inside milk contact surfaces. 
 FORMCHECKBOX 

Check the milking units for cleanliness and the teat cup liners for proper alignment. This will ensure raw milk is not being contaminated with residual bacteria, and that liners are working properly. If any of the milk contact surfaces are unclean, refer to Chapter 10 for troubleshooting guides. 

 FORMCHECKBOX 

Check that the receiver jar, pipeline, weigh jars, milk hoses and other potential areas where water could lay are fully drained. This will ensure water is not being added accidentally to the milk and affecting the freezing point, and that cleaning or sanitizing chemicals are not being added to milk. 

 FORMCHECKBOX 

(MAPAQ) Install a milk filter. To maintain the effectiveness of keeping out bacteria and debris, the milk filter should be replaced before or after each cleaning as determined by milking equipment manufacturer’s recommendations.
 FORMCHECKBOX 

Move the milk delivery line (transfer pipe) from the wash sink over to the bulk tank. With the safety switch in place, this allows milking equipment to be operational and stops milk from accidentally going down the drain. 
 FORMCHECKBOX 

Put the wash diverter valve into the ‘milking’ position. This will allow milk from both sides of the milkline to flow by gravity to the receiver jar.  

 FORMCHECKBOX 

Verify teat dip container(s) is/are clean and ready for use. This will ensure an adequate amount of dip available for milking, and reduce the spread of contagious diseases to cows/heifers. 

 FORMCHECKBOX 

Follow label directions when preparing the udder wash solution. The proper concentration is necessary to kill bacteria. 

 FORMCHECKBOX 

Set udder wash water temperature. Follow the product recommended temperature range to insure effective use of the product. 

 FORMCHECKBOX 

Check supply of single-service towels. Restock if necessary. You should not run out of towels, or reusable cloth towels, during milking, and you should never reuse disposable towels. Contagious diseases can be spread this way.

 FORMCHECKBOX 

Prepare the treated animal milking units, if there are treated lactating animals or animals with milk unfit for human consumption. 

 FORMCHECKBOX 

Switch on the vacuum pump and check vacuum level on the vacuum gauge. Establish the normal vacuum range SOP for equipment set-up. Refer to the Chapter 10 for guidelines on solving common equipment problems. 

 FORMCHECKBOX 

If the tank is empty, turn on cooler when milk reaches agitator. This will ensure proper milk cooling without freezing. It will also slow bacteria growth and help prevent ‘malty’-flavoured milk. 

 FORMCHECKBOX 

(MAPAQ)  Wash your hands or wear disposable gloves. This can help reduce spread of contagious bacteria from animal to animal such as Staphylococcus aureus. Wearing disposable gloves can also help reduce spread of bacteria from the hands of the operator to raw milk. 

 FORMCHECKBOX 

Close the doors when you leave the milk room.  This keeps odours out to prevent ‘barny’ or feed flavours in milk. This also prevents contamination from dust or dirt in the air, and keeps unwanted insects, rodents and other animals out. Self closing doors are recommended. 

 FORMCHECKBOX 

Check the milk room after a few animals are milked. This will serve as a double-check to ensure everything is in order (i.e., pipe in the bulk tank, cooler is turned on and cap is on the end valve).






